Mermald Wedding Package $7#5.00 ++per person
(++ = A &.5% tax on food, 9.5% tax on alcohol and 20% service charge will be added)

Beer, Wine, Soft brinks and Spirits open Bar for Four Hours
Senving call Brands

The Coclktatl Hour
statiowarg Hors d’peuvres

Please Select Two of the Following:

International Cheese Presemtation
Awn Assortieent of mported anol Domestic Cheeses, Garnished with Fresh Fruit
and Served with Assorted Craclkeers

vegetable Crudité display
Fresh Seasonal vegetables Served with Ranch and Blew Cheese Dips

Antipasto Display
Thinly Sliced talion Meats, Cheeses and Marinated Vegetables and Olives,
Served with Baguette Slices

Baked Brie
Wheel of Brie Cheese Topped with walnuts and Brown Sugar, Bakeo
And Served with Toasty Crostint, Sliced Apples and Gingersnaps

For Dipping - Choose One
Hot Spinach and Artichoke Dip, Served with Crostint
Roasted Red Pepper Hummus, Served with Pita Triangles
Caramelized Onlon Dip with Homemade Potato Chips
Guacamole Senved with Tortilla Chips and Salsa



Butler Passed Hors d’oeuvres
Choose three from the following:
cold Hors d’oeuvres

Cherry Tomatoes Stuffed with shrimp salad
Swmoked Salmon Plnwheels
Deviled Egos
Assorted Flnger Sandwiches
Prosclutto Wiapped Melon
Shrimp Wrapped tn Snow Pea Pods
Tortellint Skewers Drizzled with Herbed Olive OLL

Hot Hors d’oeuvres
Towmato and Fresh Bastil Bruschetta with Asiago Cheese
Crab Stuffed Mushroom Caps
Boursin Cheese Stuffed Mushroom Coaps
Sea Scallops Wropped tn Bacon
Coconut Shrimp with Orange Dipping Sauce
Chicken Satay with Peanut Sauce
Chicken Fingers with Honey Mustard or BBR Dipping Sauce
Chinese Egg Rolls with Hot Mustard and Duck Sauce Dipplng Sauces
Potato Skins with Cheddar Cheese, Bacon, Scallions and Sour Cream
Mint Crab Cakes
Shrimp Pot stickers with Dipping Sauce
Edamane Pot stickers with Dipping Sauce
Vegetable Spring Rolls with Dipplng Sauce
Spanakopita
Buffalo Chicken wings
(talion Sausage Brochettes
Minl Hotdogs in Pretzel Dough



The Seated Dlnner
The Flrst Course

Please Select One Salad

Baby Spinach salad with Mandarin Oranges, Toasted Almonds and Sliced Red Bermuda
Onlons with a Poppy seed Bressing
Garden Salaol with Sliced Tomato, Cucumber, Mushrooms and Ownlons with
A House made Ranch Dressing
caesar Salao with Parmesan Croutons

The Main Course
Please Select Two of the Following:

Chicken Marsala
Boneless Breast of Chicken Lightly Breaded and sautéed, Topped with Mushrooms and a
Marsala Cream Sauce, Served with Jasmine Rice
Chicken Cordon Bleu
Boneless Breast of Chicken Stuffed with Ham and Swiss Cheese,
Lightly Breaded and Baked, Served with Rice Pilaf
Baked Salmon Filet Topped with a Creamy Dill Sauce
Served with Scalloped Potatoes
Seafood Newburg
Shrimp, Crab, Fish and Scallops in a Creamy Sherry Sauce
Served with Jasmine Rice
Sliced Roast Tenderloin of Beef
Topped with Burgundy Mushroom Sauce
Served with a Twice Baked Potato
Roast Prime RLb, Served with Horseradish Sauce
Served with Garlic Mashed Potatoes
cuban Roasted Pork Loln
Sliced and served wWith Plneapple Mango Salsa
Served with Roasted Yukon, Red and Fingerling Potato Wedges with Rosemary

Coffee, Tea, Decat Coffee and teed Tea will be served with Dlnner



Sandceastle wedding Package $90.00+ + per person
(++ = A &.5% tax on food, 9.5% tax on aleohol and 20% service charge will be adoled)

Beer, wine and Splrits Open Bar for Four Hours
Serving call Brands

The Coclktatl Hour
statiowarg Hors d’oeuvres

Please Select Two of the Following:

international Cheese Presentation
Awn Assortieent of mported anol Domestic Cheeses, Garnished with Fresh Fruit
ano Served with Assorted Cracleers

vegetable Crudité display
Fresh Seasonal Vegetables Sevved with Ranch and Blew Cheese Dips

Charcuterie Display
Thinly Sliced sausages, Cheese and Pate, Served with
Rough-cut and Hot Mustard, Accompanied by Baguette Slices  £8.00 per person

Awntipasto Bisplay
Thinly Sliced ttalian Meats, Cheeses andd Marinated Vegetables and Olives,
Served with Baguette Slices

Baked Brie
Wheel of Brie Cheese Topped with walnuts and Brown Sugar, Bakeo
And Served with Toasty Crostint, Sliced Apples and Gingersnaps

For Dipping
Hot Spinach and Artichoke Dip Served with Crosting
Roastenl Red Pepper Huwmmus, Serveo with Pita Triangles
caramelized Onlon Dip with Homemade Potato Chips
Gquacamole Served with Tortilla Chips and salsa



Butler Passed Hors d’oeuvres
Please Select Four of the Following:

cold Hors d’oeuvres

Cherry Tomatoes Stuffed with shrimp salad
Smoked Salmon Plnwheels
Deviled Eggs
Assorted Flnger Sandwiches
Proscultto Wrapped Melon
Tomato and Bastl Bruschetta

Hot Hovs d’oewvres

Crab Stuffed Mushroom Caps
Sea Scallops Wrapped in Bacon
Coconut Shrimp with Orange Dipplng Sauce
Chicken satay with Peanut Saunce
Chicken Fingers with Honey Mustard or BBR Dipplng Sauce
Terlyokl Beef Skewers with Plneapple
Chinese Egg Rolls with Hot Mustard and Duck Sauce DIpplng Sauces
Potato Skins with Cheddar Cheese, Bacon, Scallions and Sour Cream
Mint Crab Calkes
Shrimp Potstickers with Dipplng Sauce
Edamame Potstickers with Dipping Sauce
Vegetable Spring Rolls with Dipplng Sauce
Spanakopita
Buffalo Chicken Wings
(talion Sausage Brochettes



Seated Dlnner

The Flrst Course
Please Select one Salad

wedge Salad
Wedge of leeburg Lettuce with Bacon Bits, Cherry Tomatoes
and Blew Cheese Dressing
Spinach salad
BabY Spinach with Apples, Candied Pecans and a Mustard Vinaigrette
Garoen Salaot
Mixed Garden Greens with Cherry Towmntoes, Cucumber, Sliced Sweet Onlon,’
Mushrooms and Red Peppers with Homemade Ranch Dressing

Caesar Salad

wlth Parmesan Croutons

The Main Course
Please Choose Two Stingle Entrees or One dual Entrée Plate
(Stngle entrée counts must be given 7 days prior,
and choices displayed at each guest’s place setting)

Dual Entrees
Chick Filet
Boneless Breast of Chicken Marinated, Grilleo and Topped with a Chawmpagne Sauce,
Patred with Slices of Filet Mignown topped with Bearnaise Sauce, Served with
Red Potatoes with Parsley) Butter
Crabby Chicken
Boneless Breast of Chicken Baked tn a \wWhite wine Sauce with olives, and Oregano, Palred
with a Brotled Maryland Crab Cake served with Remoulade
Served with Potatoes Au Gratin
Pinch a Chicken
Maryland Fried Chicken Breast, Patred with a Brotled Maryland Crab cake
with Tartar Sauce, Served with Potatoes Au Gratin



Single Entrees

Tenderloin of Beef
oven Roasted Tenderloin, Sliced and served with a House made
Worcestershire Sauce, Sevved with Twice Baked Potato

Filet of Salmon
Salmown Filet, Baked in Olive OLL and Topped with Brown Sugar Served
with a Baked sSweet Potato

Oven Roasted Cajun Shrimp
Shrimp Marinated in Oajwu spices, Served on a Beo of Cheese Grits with Scallions

Chicken Piccatn
Boneless Breast of Chicken Lightly Breaded and Sauteed, Topped with a Lenon White Wine
coper Sauce, Served with Lemon Jasmine Rice

Chicken Coroon Bleu
Boneless Breast of Chicken Stuffed with Ham and Swiss Cheese,
Lightly Breaded and Baked, Served with Rice Pilaf

Roast Prime RLb, Served with Horseradish Sauce
Sevved with Garlic Mashed Potatoes

Coconut Shrimp
Flve Jumbo Shrimp with a Deliclous Coconut Coating
Served with Mango Salsa and Coconut Jasmine Rice

Rockfish Filet
Stuffed with crab wperial and Bakeod to Perfection
Served with Twice Bakeo Potato



Sand Dollar wedding Package $110.00+ + per person
(++ = A &.5% tax on food, 9.5% tax on aleohol and 20% service charge will be adoled)

Beer, Wine, Soft brinks and Spirits open Bar for Four Hours
Serving Preminm Brands
ncludes Champagne Toast Prior to Dlnner
The Cocktail Hour
Statlonary Hors d'oeuvres

Please Select Three of the Following:

International Cheese Presentation
Awn Assortment of mported ano Domestic Cheeses, Garnished with Fresh Frudt
ano Served with Assorted Crackers

Vvegetable Crudite Display
Fresh Seasonal vegetables Served with Ranch and Blew Cheese Dips

Charcuterie D’Lspmg
TMLng Sliced sausages, Cheese and Pate, Served with
Rough-cut and Hot Mustard, Accompanted by Baguette Slices  £8.00 per person

Antipasto Bisplay
Thinly sliced ttalian Meats, Cheeses and Marinated Vegetables and Olives,
Served with Baguette Slices

Baked Brie
Wheel of Brie Cheese Topped with walinuts and Brown Sugar, Bakeo
And Served with Toasty Crostint, Sliced Apples and Gingersnaps

For Dipping
Maryland Crab Bip Served with Crostind
Hot Splnach and Artichoke Bip Served with Crostind
Roastenl Red Pepper Huwmmus, Serveo with Pita Triangles
caramelized Onlon Dip with Howemade Potato Chips
Guacamole served with Tortilla Chips and Salsa



Butler Passed Hors d’oeuvres
Please Select Four of the Following:

cold Hors d’oeuvres

Cherry Tomatoes Stuffed with shrimp salad
Smoked Salmon Plnwheels
Deviled Eggs

Assorted Flnger Sandwiches
Proscultto Wrapped Melon

Tomato and Bastl Bruschetta

Individual shrimp Cocktails with Spicy Cocktatl Sawce
Gozpacho Shooters

Hot Hovs d’oewvres

Crab Stuffed Mushroom Caps
Sea scallops Wrapped tn Bacon
Coconut Shrimp with Orange Dipplng Sauce
Chicken satay with Peanut Sauce
Chicken Flngers with Honey Mustard or BBR DIpplng Sauce
Terlyokl Beef Skewers with Plneapple
Coconut Shrimp Skewers with Spiey Orange Dipping Sauce
Chinese Egg Rolls with Hot Mustard and Duck Sauce DIpplng Sauces
Mini Crab Cakes
Brie, Pear and Almond Phyllo Purses
Shrimp Potstickers with Dipplng Sauce
Edamanme Potstickers with Dipping Sauce
Vegetable Spring Rolls with Dipplng Sauce
Spanakopita
Buffalo Chicken Wings
Crab Macaronl and Cheese



Seated Dinner
The First Course
Please Select one salao
wedge Salad

Wedge of leeburg Lettuce with Bacon Bits, Cherry Tomatoes
and Blew Cheese Dressing

Spinach Salad
Baby Spinach with Apples, Candied Pecans and a Mustard Vinalorette
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Gavoen Salad
Mixed Garden Greens with Cherry Tomatoes, Cucumber, Sliced Sweet Onton,’
Mushrooms and Red Peppers with Homemade Ranch Dressing,

caesar Salad

WLt Parmeesan Croutons

Caprese Salad
Romaine Lettuce with Cherry Tomatoes, Buffalo Mozzarella and Fresh Basil
wWith a Balsamic Vinalgrette Dressing



The Main Course
Please Choose Two Stingle Entrees or One Dual Entrée Plate

Dual Entrees

Chick Filet
Boneless Breast of Chicken Marinated, Grilled and Topped with a Champagne
Sauce, Paireo with Slices of Filet Mignon topped with Bearnaise Sauce, Served
with Red New Potatoes with Parsley Butter

Orabbg Chicken
Boneless Breast of Chicken Baked in a wWhite Wine Sauce with olives, and
Oregano, Patred with a Broiled Maryland Crab Cake served with Remoulade
Serveo with Potatoes Au Gratin

Pinch a Chicken
Ma@mmﬁ Fried Chiclken Breast, Patved with a Brotled Ma\%mwd Crab cake
Served with Tartar Sauce, Served with Potatoes Au Gratin

Surf and Turf
Filet Mignon Topped with a House made Worcestershive Sauce, With Three Jumbo
Shrimp sauteed tn Garlic Butter, Served with a Twice Baked Potato



Single Entrees
Tenderloin of Beef

oven Roasted Tenderloin, Sliced and served with a House made
Worcestershive Sauce, Served with Twice Baked Potato

Filet of Salmon
Salmon Filet, Baked tn Olive Ol and Topped with Brown Sugar Served
wWith a Baked sweet Potato

oven Roasted Cajun Shrimp
Shrlmp Marinated tn C&Uuw spices, Served on a Bed of Cheese Grits with Scallions

Chicken Piccata
Boneless Breast of Chicken Lightly Breaded and Sauteed, Topped with a Lenmon White Wine
coper Sauce, Sevved with Lemon Jasming Rice

Chicken Cordon Bleu
Boneless Breast of Chicken Stuffed with Ham and Swiss Cheese,
Lightly Breaded and Baked, Served with Rice Pilaf

Roast Prime RLb, Served with Horseradish Sauce
Sevved with Garlic Mashed Potatoes

Coconut Shrimp
Flve Jumbo Shrimp with a Deliclous Coconut Coating
Served with Mango Salsa and Coconut Jasming Rice

Rockfish Filet
Stuffed with crab tmperial and Baked to Perfection
Served with Twice Bakeo Potato

Twin Crab Cakes
Two Maryland Crab Cakes, Broiled and Served with
A Twice Baked Potato
Coffee, Tea, Decaf Coffee and (ceot Tea will be served with all Dlnners,



Starfish Buffet Wedding Package $90.00+ + per person
(++ = A 6.5% tax on food, 9.5% tax on alcohol and 20% service charge will be adoled)

Beer, Wine, Soft brinks and Spirits open Bar for Four Hours
Serving call Brands

The Coclktatl Hour
statiowarg Hors d’oeuvres

Please Select Two of the Following:

International Cheese Presentation
An Assortment of mporteol and Domestic Cheeses, Garnished with Fresh Fruit
and Served with Assorted Craclkers

Vegetable Crudite Display
Fresh Seasonal Vegetables Served with Ranch and Blew Cheese Dips

Awntipasto Bisplay
Thinly sliced ttalion Meats, Cheeses andd Marinated vegetables and Olives,
Served with Baguette Slices

Baked Brie
Wheel of Brie Cheese Topped with walnuts and Brown Sugar, Bakeol
And Served with Toasty Crostind, Sliced Apples and Gingersnaps

For Dipping
Hot Splnach and Avtichoke Dip, Senved with Crostind
Roasted Red Pepper Hummus, Served with Pita Triangles
Ccaramelized Onion Dip with Homemade Potato Chips
Gquacamole Served with Tortilla Chips and Salsa



Butler Passed Hors o’oeuvres
Choose Three from the following:
Coldl Hors d’oewvres

Cherry Tomatoes Stuffed with Shrimp salad
Smoked Salmon Plnwheels
Deviled Egogs
Assorted Flnger Sandwiches
Proscultto Wrapped Melon
Shrimp Wrapped tn Snow Pea Pods
Tortellint Skewers Drizzled with Herbed Olive OLL

Hot Hors d’oeuvres

Tomato and Fresh Bastl Bruschetta with Asiago Cheese
Crab Stuffed Mushroom Caps
Boursin Cheese Stuffed Mushroom Caps
Sea Scallops Wrapped Ln Bacon
Coconut Shrimp with Orange Dipplng Sauce
Chicken satay with Peanut Sauce
Chicken Flngers with Honey Mustard or BBR DIpplng Sauce
Chinese Egg Rolls with Hot Mustard and Duck Sauce Dipplng Sauces
Potato Skins with Cheddar Cheese, Bacon, Scallions and Sour Cream
Mint Crab Cakes
Shrimp Potstickers with Dipplng Sauce
Edamane Potstickers with Dipping Sauce
vegetable Spring Rolls with Dipplng Sauce
Spanakopita
Buffalo Chicken wings
talion sSausage Brochettes
Minl Hotdogs tn Pretzel Dough

The Buffet Dlnner



Select one Soup:

Goazpacho
Cream of Mushroom Soup
(talian wedding
Tomato Basil

Select Two Salads:

Spinach Salad
BabY Spinach with Apples, Candied Pecans and a Mustard Vinaigrette
Garden Salad
Mixed Garden Greens with Cherry Tomatoes, Cucumber, Sliced Sweet onton,’
Mushrooms and Red Peppers with Homemade Ranch Dressing

caesar Salad with Parmesan Croutons
Potato Salad
Coleslaw
waldorf Salad

Select Two Entrees:

Maryland Fried Chicken
Maryland Crab Cakes
Chicken CordonBlen
Baked Chicken with Sage Dressting
Baked Rigatonl with Meat Sauce and Mozzarella Cheese
Beef Bourgulgnonmne
Sliced Roast Beef with Mushroom Sauce
Teriyaki Stir Fry
Vegetable Napolean with Roasted Tomato Cream Sauce
Vegetarian Lasagna
Shrimp Creole
Chef's Cateh of the Day with Lemon Buerre Blane



Select Two Starches:

Mashed Potatoes
ReD New Potatoes with Parsley Butter
Potatoes Au Gratin
Roasted Sweet, Yukon and Red New Potatoes with Rosemary
)asmine Rice
Rice Pilaf
Crab Macaronl ano Cheese

Select Two Vegetables
Virginia Corn Pudding
Green Beans with cashews
Sauteed Broceoll with Garlic and Olive OLL
Brussel Sprouts Baked and Served with Balsamic vVinegar
Succotash with Cherry Tomatoes
Steamed Asparagus with Lemon Butter
Sauteed Zucchind, Yellow Squash, Onions and Towmatoes

Assorted Rolls and Buttermilie Bisculits with Honey Butter

Coffee, Tea, Decat Coffee and tced Tea are Served with Dliner



Additions

You may wish to upgrade your bar to a Premiwm Bar, The additional cost is
$12.00 per person. We are happy to also add a Signature Cockiail to the Bar
Service at an additional charge, Add a chanmpagne toast for an additional
$3.95++ per person,

We are happy to serve Your favorite wines at dinner at an additional charge,
depending on the wine selection.

Additional entrees, soups and other menu items are always available, Our Chef
s happg to customize any menu to Your taste.

Desserts

tf You wish to add a dessert to be served to your guests lmmediately following dinner, the
following are available ;

Chocolate Covered Strawberries £ 2.95 per person
Classic Cannolls $2.95 per person

A Classic Viewnese Table £7.95 per person

lce Cream Suniae Bar £5.95 per person

‘Candy Bar” with a assortment of Candies for Your guests to take home $6.95 per person



